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Your Baby's Best Friend 










Kausar 

BANASPATI & COOKING OILS 
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(\ Tabba p Heart 

LV U Institute 



. e -o(-the-ari Cardiac Hospital 

roui’ZETCAftma friendly people 



YOUR PRESENCE 



MAKES ALL THE 



DIFFERENCE (\ 

TAKE CARE OFYOUR LIFE 



Cardiovascular disease is the number one cause of death 

worldwide causing 17.3 million deaths 

^?,° f 3 °' With 3n inactive lifestyle, then you must get your 
health profile checked like your blood sugar, blood cholesterol, blood pressure etc. 

Tabba Heart Institute offers you a health screening package that will not only 
assess your existing health status but will also guide you to a healthier lifestyle. 



CALL TO SET UP AN APPOINTMENT TODAY AT 

021-111-844-844 Ext: 1431-32 



Preventive Cardiology & Cardiac Rehabilitation Department 

ST-01, Block 02, Federal ‘B’ Area, Karachi 75950 | UAN: 021-111-TH1-THI (844-844) 
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SMART ECO CONTROL 
FUNCTION 

It helps control electricity 
ton iu mpl i o n h n l 1 runs the 

refrigerator at the moil economical 
moJ'.i with maximum efficiency. 



LOW VOLTAGE START 

The low Volataye function 
regulates eleclik flow aftd will 
start the fridge lately even if 
the voltage Is low. 



SOTTLE RACK/SEPARATOR 

Keep you bottle sand cant sotted and 
organized with this new feature. 
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AROMA LOCK 

A distinctive and exclusive Palladium - 
Car bon Bote d De od orLzer wh ich ilow * 
food decay and removes Unwanted 




STRONGER HINGES 

Mew top q u all iy doo r hinges 
mounted Smartly to avoid 
door mitAl gn men| . 




LED LIGHTS 
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Pak Elektron Limited Toll Free: 0800-00-735 (PEL), www.pel.oom.pk | wvao.Iacebook.com/pel 
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Stay at Islamabad Marriott over the weekend 
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Harriott 
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ISLAMABAD MARRIOTT HOTEL 
for more informations call 

+92 51 HI 22 33 44 
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Available at all leading retail outlets across Pakistan. For more information visit us at 13 facebook.com/LNLPK 
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Karachi: 

99/5 Gutshan-e-Mehar-un-Nissa 
Ibrahim Hydert, Sector 48 
Korangi industrial Area, Karachi 
Tel: (021) 3868 2810-17 

Rwp/lsb : 

Tel: (051) 4492124-26, Celt : 0310-4050777 
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Biryani Masala 



Red Chilli Powder 



Chami Powder 



ISO 2 2000 
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SHOP ONLINE 
http://phool.pk 



/Phool.pk 



Since 1 970 



A.R. FOODS (PVT) LTD. 

32-33 Industrial Triangle Estate, Kahuta Road P Humak T Islamabad, Pakistan. 

Tel: +92 51 4490471-4 (4 Lines) Fax: +92 51 4491117 e-mail: arf@arfoods.com. pk www.arfoods.com.pk 
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We Are Anti Waiting WebSite 
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Available in leading 
depart mental stores. 
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MASALA 

TV FOOD MAG 





Votunyp 7 • Issue 1 6 NavEtnhg 2£i % 






> Chaska JPakanay Ka 





) Food Diaries 









> Masala Star 






> Tarka 
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For the Real Taste l 

available in 200 gm & 1 Kg 



(Adam 
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,n fo@adams.pk 



Office: Quaid e-Azam Industrial Estate, Kot Lakh Pat, Lahore. Phone: 04235117104-06 
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Also available in Apple, 

Mango, Orange Marmalade 
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www.murreebrewery.com 
3 facabook/murTre^brewery 



Tapi Food & Beverages (Since 1969) 

(At JS0-9OQ1 & HACCP Ceiled Compaq) 
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Hashmi 






Husk 



Natural fibrt tot 
bowel regulation 
arid [eduction of 
bbod cholesterol 
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Potato Batatay 




Ingredients: 




Potatoes {boiled and mashed} 


Vi kg 


Lemon juice 


2 tbsp 


Black pepper {crushed) 


Vi tbsp 


Red chillies (crushed) 


Vi tbsp 


Green chillies (finely cut) 


2 


Cumin seeds (roasted and powdered) 


Vi tbsp 


Cornflour 


4 tbsp 


Rice flour 


1 tbsp 


e 93 s 


3 


Salt 


to taste 


Oil 


for frying 


Lettuce leaves 


for decoration 


Method: 




* Mix potatoes, pepper, red chillies, lemon juice, 


cumin, green chillies and salt in a bow 


1. 


• Mix cornflour and rice flour in eggs. 




* Moke small balls from potato and coat with eggs* 


* Heat oil in a wok; fry balls golden; remove. 


• Decorate □ dish with lettuce and place 


batatay on it; 



serve. 
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Ingredients: 

Fish Fillet (thick cubes) 
Green chillies (whole) 
Curry leaves 
Dried, round red chillies 
Lemon juice 
Tamarind pulp 
Fenugreek seeds 
Coconut (cut thickly) 
Peanuts 
Poppy seeds 
Red chilli powder 
Ginger/garlic paste 
Turmeric powder 
Coriander seeds 
White vinegar 
Cumin powder 
White sesame seeds 
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* Rub fish with vinegar; set aside for 10 minutes; 
wash with lukewarm water and marinate with 
lemon juice for a while. 

* Heal oil in a frying pan; fry fish golden; remove. 

* Roast poppy seeds/ sesame/ cumin/ coriander/ 
peanuts and coconut on an iron griddle; grind 
finely. 

* Heat oil in a pot; fry red chillies, fenugreek seeds 
and curry leaves; add ginger/ garlic, turmeric, red 
chillies, salt and roasted masala. 

* Spread fish over if; add tamarind pulp, curry 
leaves and green chillies; keep on dum. 
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While 
Mint (finely cut) 

Onions (finely cut) 

Green chillies {finely cut) 
Turmeric powder 
Hot spices powder 
Ginger/garlic (paste) 

Red chilli powder 
Ginger (finely cut) 

Salt 

Butter 

Oil 

Lemon, Mint, Ginger (finely cut) 



cup 

1 bunch 

2 

3 

1 tsp 
1 tsp 
1 tsp 

1 tbsp 

2 tbsp 
to taste 
1 tbsp 

1 cup 

for garnishing 



Stock Ingredients: 

Water 

Ginger 

Garlic 

Black peppercorns 
Fennel seeds 
Coriander seeds 
Salt 



3 cups 

1 -inch piece 
1 bulb 

4 

1 tsp 
1 tbsp 
to taste 
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Method: 

■ Boil stock ingredients in a pot; strain, 

* Heat oil in a pot and fry onions; remove, 

* Add ginger/gartiCj turmeric, red chillies and hot 
spices; fry; add lentils. 

* Fry for a few minutes; add stock and salt; cook with 
the lid on till dry. 

* Add mint, green chillies, ginger and butter; keep on 
dum* 
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* Garnish with lemon, mint, fried onions and ginger; 
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Hyderabad! Meat Potatoes 



Ingredients: 

Muttonpseces Vi kg 

Potatoes (peeled and cut) Vt kg 

Red chilli powder 1 tbsp 

Turmeric powder 1 tsp 

White sesame seeds 2 tbsp 

Cumin powder Vi tbsp 

Onions (finely cut) 2 

Ginger/garlic (paste) 1 tbsp 

Curry leaves few 

Tamarind pulp Vi cup 

Green chillies (whole) 2 

Salt to taste 

Oil 1 cup 



Method: 

Roast sesame seeds and cumin on an iron griddle and 
grind. 

Cook mutton with ginger/garlic, onions, turmeric, red 
chillies, oil and salt in a pot till tender, 

* Add green chillies and roasted masala; fry lightly. 

* Heat oil in a frying pan; fry potatoes; add to pot, 

* Add tamarind and curry leaves; keep on dum. 
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Ingredients: 



Beef mince 
Tomatoes 
Eggs 

Green chillies (finely cut) 
Mint (chopped) 

Black pepper (crushed) 
Coriander seeds 
Cumin seeds 

Dried pomegranate seeds 
Red chilli powder 
Maize flour 
Red chillies (crushed) 

Salt 

Oil 

1 

Lettuce, Tomato 

Method: 



1 kg 

2 

3 

4 

¥2 bunch 
1 tsp 
1 tbsp 

1 tbsp 

2 tbsp 
V 2 tbsp 
2 tbsp 
Vi tbsp 
to taste 
for frying 

for decoration 



* Roast cumin and coriander on an iron griddle; crush. 

* Soak pomegranate seeds in water and ground coarsely. 

* Mix pomegranate seeds, 1 egg, red chilli powder, maize 
flour, green chillies, pepper, mint, crushed red chillies, 
crushed masala and salt with mince; refrigerate for 1 hour, 

* Fry remaining eggs like omelette and mix with mince, 

* Heat little oil in a frying pan and lower flame; spread little 
mince in palm and place a slice of tomato In the centre; fry 
kebabs golden from both sides; remove on an absorbent 



paper. 

* Repeat process to make more kebabs. 

* Decorate a dish with lettuce and tomato; place kebabs on it 
and serve. 
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Beef Ingredients: 




Beef -boneless) 


V 2 Kg 


Garlic paste 


1 tbsp 


Yogurt 


3 tbsp 


Cumin powder 


l /z tsp 


Black pepper (crushed) 


V 2 tsp 


Red chilli powder 


2 tbsp 


White vinegar 


2 tbsp 


Onions [tried and made 




into paste) 


2 


Raw papaya paste 


3 tbsp 


Salt 


to taste 


Oil 


V 2 cup 


Coriander leaves 


for garnishing 


Paratha Ingredients: 




Refined flour (sieved) 


1/2 k 9 . , 


Mushroom creamy sauce 


as required 


Onions (cut into rings) 


as required 


Salt 


to taste 


Clarified butter 


V 2 cup 
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Method: 



Mix all beef ingredients except onions in a bowl; 
set aside for an hour; fry in a pot. 

Add V 2 cup water; cook fit! beef is tender; fry and 
remove from flame. 

Knead paratha ingredients with water into a 
dough; make balls and roll into discs* 

Fry parathay from both sides on an iron griddle 



while applying clarified butter on sides* 

tie 




Spread little beef on parathay; spread sauce and 
onions on top; roll over, 

• Garnish rolls with coriander; serve. 
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Grilled Hawaiian Beef 
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Ingredients: 

Undercut 

Garlic paste 

Pineapple (chopped) 

Capsicum (chopped) 

Green chillies (chopped! 

Fresh coriander (chopped) 

White vinegar 

Black pepper (crushed) 

Brown sugar 

Keenu juice 

Pineapple juice 

Butter 

Salt 

Olive oil 



V2 kg 
1 tbsp 
V2 cup 

1 

A 

Vi bunch 
3 tbsp 

1 tsp 

2 tbsp 
y% cup 
V2 cup 

2 tbsp 
to taste 

3 tbsp + for brushing 




Method: 

Cut undercut into thin pieces* 

Mix olive oil with pineapple juice, keenu iuice, 

\pp er, brown sugar, vinegar, garlic and salt in a 
>wl; marinate undercut in it for half an hour* 

* Brush oil on a grill pan and heat it; grill undercut 
from both sides; remove in o dish, 

* Cook remaining undercut masala, coriander, 
capsicum, chillies and pineapple in a frying pan 
till thick. 

* Add butter; pour on top of undercut; serve* 
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Ingredients: 

Potatoes (cut lengthwise and fried; 

French beans (cut lengthwise and boiled) 
Carrots (cut lengthwise and boiled) 

Dried mango powder. Hot spices powder 
Salt 



2 

1 cup 

3 

V 2 tsp each 
to taste 
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Masala Ingredients: 

Coriander seeds, Cumin seeds 2 tsp each 

Red chilli powder 1 tsp 

Turmeric powder V 2 tsp 

Cloves 7 

Cardamoms, Black peppercorns 5 each 

Onions (chopped) 2 

Ginger (chopped) , 1 -inch piece 

Tomatoes (chopped) 5 

Garlic (chopped) 5 cloves 

Salt to taste 

Oil 5 tbsp 



Method: , 

• Blend masala ingredients in a blender; separate 2 tbsp from 
it 

• Heat 3 tbsp oil in a pot; fry masala, onions, tomatoes and 
garlic* 

• Add little water; cook for few minutes. 

• Add hot spices, dried mango and salt; cook on low flame for 

10 minutes; remove from flame. 

• Heal remaining oil in a frying pan; fry separated masala, 
potatoes, French beans and carrots for 5 minutes. 

• Mix into pot; remove in a dish. 
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Ingredients: 


1 kg 


Mutton (with bones) 


Onions (finely cut) 


4 


Yogurt (whipped) 


Vi kg 


Bay leaves 


3 


Dried round, red chillies 


10 


Green chillies (chopped) 


8 


Ginger/garlic (chopped) 


2 tbsp 


Hot spices powder 


1 tbsp 


Cardamoms 


A 


Cinnamon 


4 sticks 


Black peppercorns 


1 tsp 
1 cup 


Water 


Salt 


to taste 


Clarified butter 


1 cup 



Method: 

* Heat clarified butter in a pot; fry cardamoms, bay 
leaves, red chillies, peppercorns and cinnamon. 

* Add mutton and ginger/ garlic; fry for few minutes. 

* Add yogurt and water; cook till tender. 

* Add onions, hot spices, green chillies and salt; cook till 
clarified butter separates; remove in a dish. 
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Crushed Masala Beef 



Ingredients: 

Beef undercut strips 1 kg 

Black pepper (crushed) 1 tbsp 

Cumin (crushed) T t$p 

Red chillies (crushed) 2 fbsp 

Green chillies (chopped) 6 

Ginger/garlic (chopped) 2 fbsp 

Cinnamon 3 sticks 

Cloves 5 

Green cardamom (seeds only) A 

Cardamoms (seeds only) 5 

Water 1 V 2 cups 

Salt to taste 

Oil V 2 cup 

Lemon slices for garnishing 



Method: 

* Roast cinnamon, cloves and cardamoms on an 
iron griddle; crush. 

* Pound undercut with a mallet to flatten them. 

* Mix all ingredients except oil in a pot; cook till 
tender. 

* Add oil and fry; remove in a dish, 

* Garnish with lemon slices and serve. 
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Dr. Willmar Schwabe 
Germany 
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SCHWABE 



From Nature. For Health. 
www.schwabepakistan.com 
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EYi DROPS 





CINERARIA 
MARITIMA 
SCHWABE 



Homoeopathic 

Medicine 
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Arambagh Road, Karachi. Tet: 021-3221 1893 
24'Aliama Iqba! Road, Lahore, Tel: 042-36373101 
www.drhamfd-schwabe.com 
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Ingredients: 

Chicken breasts 
Garlic paste 
Red chillies (crushed) 
Cumin seeds (crushed) 
White vinegar 
Chilli garlic sauce 
Black pepper (crushed) 
Lemon juice 
Sugar 

Salad dressing (packaged) 
Capsicum (cut lengthwise) 
Tomato (cut lengthwise) 
Onion [cut lengthwise) 
Lettuce leaves (cut) 
Cheddar cheese (grated) 
Salt 
Oil 



to taste 

2 tbsp cup + for frying 



Method: 

Marinate chicken breasts with garlic, red chillies, 
cumin, vinegar, chilli garlic sauce and salt; set aside. 
Heat oil in a hying pan; fry chicken; remove and cut 
into small pieces. 

Mix chicken with remaining ingredients in a bowl; 
serve* 
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Ingredients: 

Chicken pieces [boneless) 
White pepper powder 
Soya sauce 
Cornflour 
Egg [beaten) 

Capsicum (16 pieces) 

Spring onion (cut lengthwise) 
Green chillies (cut lengthwise) 
Onion (cubed) 

Garlic (chopped) 

Chilli garlic sauce 
Oyster sauce 
Salt 
Oil 



Vi kg 
1 tsp 
1 tbsp 
1 tbsp 

Vi 

1 

1 

6 

1 

1 tbsp 

2 tbsp 
1 tbsp 
to taste 

Vi cup + for frying 



Method: 

* Marinate chicken with Vi white pepper, cornflour, egg, 
soya sauce and salt,' set aside for a little while. 

* Heat oil in a wok; fry chicken pieces golden; remove 
on an absorbent paper. 

* Heat oil in wok; cook garlic, remaining white pepper, 
chilli garlic sauce, oyster sauce, capsicum, spring 
onion, chillies, onion and chicken; cook for a few 
minutes; dish out. 
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Ingredients: 

Chicken breasts (boneless) 

White pepper powder 
Mustard paste 
Ginger/ garlic paste 
Lemon juice 
Worcestershire sauce 
Parsley (chopped) 

Refined flour 

Salt 

Butter 

Cucumber, Tomato, Lettuce leaves 
French fries 



Vi tsp + Vi tsp 
Vi tsp 
1 tsp 
1 tbsp 
1 tbsp 
1 tsp 

for coating 
Vi tsp 
56 grams 
for decoration 
as aeeompanirm 
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Method: 

* Marinate chicken breasts with Worcestershire sauce, Vi 
tsp pepper, mustard, Vz tsp ginger/gartic, lemon juice 

and salt; set aside for 1 hour, 

* Coat chicken with flour; brush butter on a grill pan and 
grill chicken breasts from both sides; remove on a 
plate, 

* Heat remaining butter in a saucepan and fry remaining 
ginger/garlic, pepper and parsley; pour over chicken 
breasts, 

* Decorate a plate with lettuce leaves, cucumber and 
tomato; serve with french fries. 
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Chicken Lacha 

Chicken Ingredients: 



Chicken breasts (finely cot} Vi kg 
Ginger/ garlic paste 1 tbsp 

Milk (fresh) Vi cup 

Lemon juice 2 tbsp 

Tomato ketchup 2 tbsp 

Sugar 1 tsp 

Salt l tsp 

Masala Ingredients: 

Onion (finely cut) 1 

Capsicum (finely cut) 1 

Tomato (finely cut) 1 

Coriander powder 1 tsp 

Red chilli powder 1 16 tsp 

Turmeric powder Vi tsp 

Hot spices powder Vi tsp 

Water 1 cup 

Fresh cream 2 tbsp 

Salt to taste 

Oil 16 CU p 
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Method: 

Marinate chicken with its ingredients; set aside. 

* Heat ail in a wok; fry onion golden. 

Add masala ingredients except capsicum, tomato and 
cream; (tv, 

* Add chicken; cook till dry and oil separates. 

* Ad capsicum, tomato and cream; keep on dum. 
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Chinioti Kheer 





Ingredients: 

Milk (fresh) 

Rice (soaked and crushed) 
Whole dried milk 
Sugar 

Green cardamom powder 

Screwpine 

Fresh cream 

Almonds, Pistachios (Finely cut) 
Silver sterling leaves 



1 Vfe kg 
V 2 cup 
V 2 cup 
1 cup 
Vi tsp 
Vi tsp 
1 cup 

for sprinkling 
for garnishing 
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Method: 

-ing milk to boil in a pot; add rice and cook till 

nder. , . 

dd whole dried milk and sugar while stirring 

>ntinuously and cook till thick; remove from flame; stir 

I Cool- , j. L 

dd cardamoms, cream and screwpine; dish out. 

crinkle almonds and pistachios on top; garnish with 
Iver sterling leaves. 
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Tangy Cheese Karahi 



Ingredients: 

Chicken mince 

Cottage cheese (cubed and fried; 
Tomatoes (chopped) 
Gmger/garlic (chopped) 

Green chillies (finely cut) 

Black pepper (crushed) 

Cumin powder 
Turmeric powder 
Dried mango powder 
Hot spices powder 
Dried fenugreek leaves 
Salt 

Oil _ 

Fresh coriander, Ginger (grated) 



V 2 kg 

200 grams 
Vt kg 
2 tbsp 
6 

1 fsp 

2 tsp 

1 tsp 

2 tsp 
1 tsp 

1 tbsp 
to taste 
V 2 cup 
for garr 



Method: 

• Heat oil in a pot; fry mince on high flame. 

• Add tomatoes, green chillies, pepper, cumin, 
turmeric, dried mango powder, hot spices, 
ginger/garlic, dried fenugreek and salt; cook with 

lid on till dry. 4 

• Fry thoroughly; odd cheese; remove in a dish. 

• Garnish with coriander and ginger; serve. 
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Lagani Bitter gourds 

Ingredients: 

Bitter gourds (cut into rounds and fried) 1 kg 



Onions (Finely cut) 2 

Tomatoes (chopped) 250 grams 

Green chillies (finely cut) 1 tbsp 

Black pepper [crushed) V/ 2 tsp 

Ginger/garlic paste 2 tsp 

Fresh coriander (chopped) 1 tsp 

Cumin seeds (crushed) } tsp 

Turmeric powder 1y/ 2 tsp 

Dried fenugreek leaves 2 tsp 

Spring onions 250 grams 

Tamarind pulp Va CU P 

Salt Vi tsp 

Oil V* cup 



Method: 

* Heat oil in a wok; fry onions golden, 

* Add remaining ingredients, except bitter gourds, 
green chillies and spring onions, and fry; add bitter 
gourds; cook for a few minutes, 

* Add green chillies and spring onion; keep on dum. 
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ingredients: 

Yelfow lentils 1 cup 

Red lentils 1 cup 

Spinach {finely cut) 1 bunc 

Tomatoes (chopped) 250 gr 

Green chillies (finely cut) 6 
Red chilli powder 1 tsp 

Turmeric powder I tsp 

Ginger/garlic paste 2 tsp 

Fresh cream CU P 

Salt 1 ts P 



smpering Ingredients: 

lion (finely cut) 1 

irry leaves 1 0 

imin seeds 1 tbsp 

jrlic (finely cut) 10 cloves 

16 cup 



Method: 

* Cook lentils and spinach in a pot on low flame. 

* When lentils are tender, add red chillies, turmeric, 
ginger/garlic, tomatoes and salt; mash thoroughly 

* Add green chillies; remove from flame. 

* Add cream; dish out. 

* Heat oil in a Wing pan; fry tempering ingredients; 
pour over lentils. 



Spicy Lentils and Spinach 
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Cream Mutton 



Ingredients: 

Mutton chops and pieces 
Onions {finely cut) 
Ginger/garlic paste 
Cumin seeds (crushed) 
Red chill? powder 
Coriander powder 
Hot spices powder 
Black peppercorns 
Raw papaya paste 
Fresh cream 
Yogurt (blended) 

Salt 

Clarified butter 
Oil 

Fresh coriander, 

Green chillies (finely cut) 



V 2 kg 

2 

2 fsp 
1 fsp 
1 fsp 

1 tsp 
V 2 tsp 
V 2 tsp 

2 tsp 
1 cup 

375 grams 
1 tsp 
1 cup 
Vi cup 



for garnishing 



Method: 

‘ !S^ 57 i£ y ° 9Urt ' °" d 
■ atsrjst in ° « ° dd -* whk 

* Heat oil in a separate pot; fry onions golden. 

• Add remaining ingredients and fry; add mutton; keep 



on dum. 

Smoke with hot coal if desired. 

Garnish with coriander and chillies; serve. 
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Mixed Vegetables Pasta 



Ingredients; 

Egg noodles (boiled) 

Tomatoes (boiled and blended] 
Eggplant, Potatoes (cut small) 
Cauliflower (flowers) 

Carrots, Okra (cut small} 

Green chillies (finely cut) 

Fresh coriander (finely cut) 

Peas, Chickpeas (boiled) 

Garlic (chopped) 

Red chilli powder, Cumin seeds 
Turmeric powder. Mustard seeds 
Hot spices powder. Salt 
Oil 



2 cups 

3 kg 
2 each 
250 grams 
250 grams each 
6 

Vi bunch + for sprinkling 

1 cup each 

4 cloves 

2 tsp each 
1 tsp each 
1 tsp each 
1 cup 



Method: 

* Heat oil in a wok; fry vegetables; remove. 

* Fry tomatoes, garlic, red chillies, cumin, turmeric, mustard 
seeds, hot spices and salt in the same oil, 

* Add fried vegetables, green chillies, coriander and 
chickpeas; keep on dum. 

* When dry, add noodles and dish out, 

* Sprinkle coriander on top; serve. 
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Chickpeas and 


Noodle Salad 


Ingredients: 


Pasta (boiled) 


1 cup 


Chickpeas (boiled) 


1 cup 


Mint leaves (chopped) 


Vi bunch 


Parsley (chopped) 


} bunch 


Tomatoes (chopped) 


2 


Fetta cheese (grated) 


1 cup 


Lemon juice 


1/2 CUp 


Black pepper [crushed) 


1 tsp 


Salt 


to taste 


Olive oil 


4 tbsp 


Fresh coriander leaves 


for garnishing 



Method: 

* Mix all ingredients in a solad bowl. 

* Garnish with coriander; serve. 
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Crispy and Tangy Chicken Chunks 



Wjs^JL 1 Jy* 



Chicken Ingredients: 





Chicken pieces (cubed) 


2 cups 


Eggs 


2 


Refined flour (sieved) 


1 Vi cups 


Com starch 


1 cup 


Black pepper (crushed) 


1 tsp 


Salt 


2 tsp 


Oil 

Sauce Ingredients: 


for frying 


Mayonnaise 


3 A cup 


Chilli sauce 


1 Vi tbsp + x h tbsp 


Honey 


1 tbsp 


Garlic 


1 dove 


Salt 


to taste 



Method: 

* Mix sauce ingredients in a bowl; refrigerate* 

* Mix chicken ingredients in a bowl* 

* Heat oil in o wok; Fry chicken pieces one by one till 
golden; remove on an absorbent paper, 

* Place chunks on a dish; pour sauce on top; serve. 
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Beef arid Lentil oaiad 




Ingredients: 

Beef pieces (cut smoll and boiled) 
Black lentils (soaked) 

Garlic (chopped) 

Beef stock 
Bay leaf 

Hot spices powder 
Green chillies (chopped) 

Mint (chopped) 

Onion (chopped) 

Tomato (chopped) 

Papri 



1 cup 
Vi cup 

3 cloves 

4 cups 

1 

1 tbsp 
3 tbsp 
3 tbsp 
1 



T cup 

For garnishing 



Method: 

* Heat oil in a frying pan; fry garlic golden. 

* Add beef and lentils; cook till beef changes colour. 

* Add stocky bay leaf and hot spices; cook on low flame 
till dry. 

* Add green chillies, mint, onion and tomato. 

* Garnish with papri; serve. 
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Chilli Con Game 



Ingredients: 

Beef mince 300 grams 

Shell macaroni (boiled) 2 cops 

Red kidney beans (boiled) 1 cup 

Onion (chopped) % cup 

Garlic (chopped) 1 tep 

Red chilli powder l tbsp 

Tomatoes (chopped) 2 

Tomato (blended) 2 tbsp 



Method: 

• Cook mince, onion and garlic in a pot for 5 minutes. 

* Add red chillies, both kinds of tomatoes and beans; 
cook till mince is tender; remove from flame. 

' Arrange macaroni in a serving dish; add mince on 
f0 P; serve. 
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Desi Pulao 



Ingredients: 



Muff on 
Rice (soaked) 
Ginger/garlic (chopped) 
Onion (finely cut) 

Green cardamoms 
Cloves 
Cinnamon 
Black peppercorns 
Bay leaves 
Cumin seeds 
Yogurt (whipped) 

Red chilli powder 

Hot spices powder 

Raisins 

Salt 

Oil 

Onion (fried) 



V z kg 
2 V2 cups 

4 tbsp 
1 

2 

5 

2 sticks 

3 
2 

1 tsp 
Vi cup 
Vi tsp 

2 tsp 

3 tbsp 
to taste 
Vi cup 

for sprinkling 



Method: 

Heat oil in a pot; fry onion golden. 

Add remaining ingredients except rice and raisins; fry 
for 5 minutes. 

Add 1 cup water; cook till meat is tender. 

Add 4 V 2 cups water; bring to boil; add rice and raisins; 
cook till dry. 

Keep on dum. 

Dish out; sprinkle onion on top. 
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Salsa Pasta 




Ingredients: 


Elbow pasta (boiled) 


2 cups 


Tomatoes (chopped) 


2 


Capsicum (chopped) 


1 


Green chillies (chopped) 


5 


Garlic (chopped) 


2 cloves 


Tomato (blended) 


2 tbsp 


Tomato ketchup 


2 tbsp 


Black pepper (crushed) 


V? tsp 


Red chillies (crushed) 


1 tbsp 


Onion (finely cut) 


1 


Lemon juice 


1 tbsp 


Sugar 


V 2 tsp 


Salt 


to taste 


Oil 


1 tbsp 


Fresh coriander (chopped) 


for sprinkling 



Method: 
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Heat oil in a wok; fry onion and garlic golden. 
Add all remaining ingredients except pasta and 
sugar; cook till sauce thickens i 
Add pasta; dish out. ( 

Sprinkle coriander; serve. 
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Chicken with Sesame Seeds 



Ingredients: 

Chicken breasts (boneless) 
Refined flour, Soya sauce 
Baking powder, Baking soda 
Chicken stock 
White vinegar, Cornflour 
Icing sugar 
Red chilli powder 
Garlic (chopped) 

White sesame seeds (roasted) 
Water, Sesame oil 

Oil 

Rice (boiled) 



2 tbsp each 
14 tsp each 
1 cup 

14 cup each 
1 cup 
1 tsp 

1 dove 

2 tbsp 

2 tbsp each 
6 tbsp + for frying 
as accompaniment 



Method: 

* Mix soya sauce, sesame oil, flour, 2 tbsp cornflour, 
water, baking powder, baking soda and 3 tbsp oil in a 
bowk 

* Cut chicken breasts into cubes; add to batter; 
refrigerate For 1 hour. 

* Heat remaining oil in a wok; cook remaining 

ingredients except sesame seeds, while continuously 
stirring. 

Remove from flame when sauce thickens. 

* Heat oil in a separate wok; Fry chicken golden; dish 
out, 

* Pour sauce over chicken; sprinkle sesame seeds on top. 

* Serve with boiled rice. 
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ingrearems: 

Chicken pieces 
paste 

Mustard seeds 
finely cut) 

Tomato paste 
Kashmiri red chillies 
Red chillies (crushed) 

Dried raw mango 
Cumin seeds. Coriander seeds 
Cinnamon 

Black peppercorns. Cloves 
Bay leaves 

Fresh coriander (chopped) 

Green chillies (chopped) 

Ginger 
Water 
Salt 
Oil 

Ginger, Fresh coriander, 

Green chillies (finely cut) 

Method: 

Marinate chicken with ginger and garlic; set aside for 
20 minutes. 

Heat oil in a frying pan; cook chicken for a few minutes; 
add remaining ingredients except tomato; cook till 
tender. 

Add tomato; cook for a few minutes; dish out. 

1 Sprinkle ginger, coriander and chillies on top; serve. 



1 kg 

2 tbsp 

1 tsp each 
1 

1 tbsp 
1 tsp 
1 tsp 
1 tbsp 
1 tbsp each 
I stick 
6 each 

3 

5 tbsp 

6 

1 -inch piece 
Va cup 
to taste 
3 tbsp 

for sprinkling 
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Mushroom and Spinach Lasagne 



Ingredients: 

Lasagne sheets (boiled) 
Spinach 
Mushrooms 
* Rieotta cheese 
Onions (chopped) 

Garlic (chopped) 

Salt, Black pepper (crushed) 
Oil 

Sauce Ingredients: 

Tomato (chopped) 

Onion (chopped) 

Garlic (chopped) 

Tomato ketchup 
Tomato paste (can) 

Sugar, Oregano 
Parmesan cheese (qratedl 
Oil 



12 

1 kg 

1 cup 

450 grams 

2 

1 ibsp 
to taste 
4 tbsp 



1 

5 tbsp 
1 tbsp 
Vi cup 
I cup 

1 hp each 
5 tbsp 

2 tbsp 



Method: 

* ’ n a P°*' ky or| ion and garlic golden, 

* AHH ^| nac ^ anc ^ mushrooms; cook till dry, 

* ch^ S e Qnc * P^P 6 ^' remove Home and add rieotta 

* Add ° ' * n a P Qn * ^ onion and garlic, 

* Spread ma ^' n9 5Q,Jce ingr^ients; cook till thick, 

it nru in a Pyrex dish; arrange lasagne sheets on 

* BnL** SotJCe over them; add oregano and pamnesan. 

e r n a pre-heated oven at 200°C for 20 minutes; 
remove, 

mc jke rieotta cheese at home, heat 3 V 2 cup milk; add V 2 
bp salt and cook on low flame till dry. 
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Butterscotch Pudding 



Ingredients: 

Milk (fresh) 

Brown sugar 
Cornflour 
Fresh cream 
Vanilla essence 
Salt 

Butter (unsalted) 

Cream and Cocoa powder 



Vi a 

3 tbi 

V2 a 
1 1/2 

Va tsi 




foi 



Method: 

* Whisk brown sugar, cornflour and salt in a 
saucepan; add V 2 milk, 

* Bring to boil while stirring continuously; remove from 
flame, 

* Add remaining ingredients; pour into tall glasses and 
cover with cling Film, 

* Refrigerate for at least 2 hours. 

* Garnish with cream and cocoa powder; serve. 
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Steaks with Rosemary Sauce 



L riL-bu'i'iSj£. 



Ingredients: 

Undercut 
Mustard paste 
Lemon juice 
Ginger/garlic paste 
Rosemary 
Onion (chopped) 

Balsamic vinegar 
Black pepper (crushed) 

Salt 

Butter 

Oil 

Mixed vegetables, 

Potatoes (boiled and mashed) 

Method: 



Vi kg 

1 tbsp 

2 tbsp 

1 tbsp 

2 tbsp 

1 

1 tbsp 

1 tsp 
to taste 
6 tbsp 

2 tbsp 

as accompaniment 
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* Cut undercut into 2, 1 -inch thick pieces. 

* Pound with a mallet. 

* Marinate with mustard paste, lemon juice, ginger/garlic, 
pepper, oil and salt; refrigerate for 1 hour 

* Heat a grill pan; brush butter on it; grill undercut from both 
sides; dish out. 

* Fry onion and rosemary golden in a saucepan; remove 
from flame, 

* Add vinegar; pour Vj sauce on steaks. 

* Serve steaks with remaining sauce, mixed vegetables and 
mashed potatoes. 
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Finger Fish 

Ingredients: 

Fish fillet 

Lemon zest (grated) 
Lemon juice 
Oregano 

e 99 

Refined flour (sieved! 

Red chillies (crushed) 

Breadcrumbs 

Mustard paste 

White pepper powder 

Salt 

Oil 

Baked Potatoes 



V 2 kg 
1 tbsp 
1 tbsp 
1 tsp 
1 

Vi cup 

1 tbsp 
V 2 cup 
1 tsp 
V 2 tsp 
V 2 tsp 
for frying 

as accompaniment 



Method: 

* Mix red chillies in egg; beat. 

* Cut fish into thin pieces; marinate with mustard, lemon 
juice, zest ond pepper; set aside for V 2 hour* 

* Mix oregano, flour and salt in breadcrumbs. 

* Coat fish first with flour, then egg and then again with 
flour; refrigerate for 1 0 minutes. 

* Heat oil in a wok; add fish pieces one by one; remove 
on an absorbent paper when golden. 
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Ingredients: 

Fish fillet 

Mustard paste 

Lemon juice 

Garlic paste 

Refined flour, cornflour 

Baking soda 

Egg, Onion (finely cut) 

Green chillies (whole) 

Oyster sauce 

Soya sauce 

Fish sauce 

Oil 

Rice (boiled) 



Vi kg 

1 tbsp 

3 tbsp 
1 tsp 

Vd cup each 
1 tsp 
1 each 
6 

1 tbsp 
1 tbsp 
Vi tbsp 
1 cup 

as accompaniment 



Method: 

Cut fish into 1 *inch thick pieces. 

Marinate with mustard, lemon juice, garlic and 1 tbsp 
oil; refrigerate for 1 hour. 

Add egg. 

Mix cornflour with flour. 

Heat remaining oil in a frying; coat each fish piece 
with flour; fry golden; remove. 

Fry onion and green chillies in the same pan; add 
remaining ingredients; cook till sauce thickens. 

Add fish; dish out; serve with rice. 
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Fish Chilli Dry 
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Vegetable Sandwiches 

Ingredients: 

Whole wheat bread 
Eggplant (cut into rounds) 

Tomatoes (cut into rounds) 

Cucumber (cut into rounds) 

Green chillies (finely cut) 

Lettuce leaves (finely cut} 

Cheddar cheese 
Butter 
Oil 

Chutney Ingredients: 

Mint 
Garlic 

Green chillies 
lemon 
Tomato 
Salt 

Method: 

* Blend chutney ingredients in a blender. 

* Brush oil on a frying pan; roast eggplant from both sides; 
remove. 

* Melt butter in the same pan; fry bread slices from one side; 
remove. 

Arrange a slice each of cheese, eggplant, tomato and 
cucumber, lettuce and green chillies on V 2 slices. 

* Spread chutney on remaining slices; place on top of the 
other slices. 

* Sandwiches could be grilled on a grill pan if desired. 

* Cut into triangles from the centre; serve. 



1 cup 
3 cloves 
6 
1 
1 

to taste 



6 slices 
1 
2 
1 
3 

few leaves 
3 slices 
1 tbsp 

for frying + for brushing 
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Crepes with Banana and Butterscotch Sauce 



Ingredients: 


Bananas (cut into rounds) 


4 


Refined flour (sieved) 


1 cup 


Eggs 


3 


Milk (fresh) 


2 cups 


Sugar 


1 tsp 


Salt 


Vi tsp 


Butter (melted) 


3 tbsp 


Oil 


for frying 


Sauce Ingredients: 


Brown sugar 


1 50 grams 


Water 


3 tbsp 


Fresh cream 


300 mtlligr 


Butter 


25 grams 



Method: 

* Prepare batter with flour, sugar, eggs, milk, butter and 
salt. 
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Heat little oil in a frying pan; spread cooking spoonful of 
batter around the pan. Repeat process to make more 
crepes. 

Cook crepe from both sides. 

.Cook brown sugar and water in o saucepan t 
dissolves. 

Add butter; remove from flame; add cream. 

Fold crepes into triangles; place in a dish. 

Add bananas and pour sauce on crepes; serve. 
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Because Seasons Canola comes with the richness of Omega-3 
which reduces cholesterol and boosts immunity. Its natural golden 
colour promises good health and a treat for your taste buds. 
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Beef pieces 
Round buns 

Red kidney beans (boiled) 

Oregano, Garlic powder 
Red chillies (crushed) 

Paprika powder 
Black pepper (crushed) 

Turmeric 
Onion (chopped) 

Lemon juice 
Avocados 

Fresh coriander (chopped) 

Green chillies (chopped) 

Green chillies (large) 

Cheddar cheese (grated). Refined flour 

E S9 

Breadcrumbs, Mayonnaise 

Cream cheese 

Sour cream 

Salt 

Oil 



'A kg 
4 

1 cup 

1 Vi tbsp each 
1 V 2 tbsp 
1 Vi tbsp 
1 Vs tbsp 

1 W tbsp 

1 

3 tbsp 

2 

2 tbsp 

3 

2 

1 cup each 

1 

1 cup each 

2 tbsp 

4 tbsp 
to taste 
2 cups 



Method : 

Boil beef with salt; set aside with remaining stock. 

Add 1 tbsp each of paprika, red chillies, turmeric, garlic powder, 
oregano, pepper, V 2 onion, and 2 tbsp lemon, and salt; cook till 
dry; shred beef. 

Mix Vi tbsp each of oregano, paprika and red chillies in beans; 
cook for o few minutes while mashing them. 

Mix chopped green chillies, fresh coriander avocados, remaining 
lemon juice and remaining onion with a fork. 

Make slits in large green chillies; de-seed. 

Mix cream cheese and remaining pepper in cheddar cheese; stuff 
large chillies with it. 

Coat chillies first with egg, then flour and finally breadcrumbs. 
Heat ail in a * 



Cut buns horizontally 



fi r sr with eg a, men nou 
frying pan; fry chillies, 
izontally from the centr 



centre into halves. 



Spread mayonnaise on the bottom half; layer with little kidney 
beans, beef, avocados and sour cream. 

Spread mayonnaise on the top half of buns; place on top of bottom 
half. 

Place fried chillies on burgers; serve. 
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Ingredients: 

Beef mince 


Vi leg 


Chaat masala 


V 2 tsp 


Coriander seeds (crushed) 


1 tsp 


Cumin seeds (crushed) 


1 t$p 


Hot spices powder 


V 2 tsp 


Bread 


3 slices 


^99 s 


3 


Breadcrumbs 


1 cup 


Cornflour 


2 tbsp 


Ginger/garlic paste 


1 tbsp 


Salt 


to taste 


Oil 


for frying 


Lettuce leaves 


for decoration 


Chilli garlic sauce 


as accompaniment 
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Method: 

* Boii mince with ginger/garlic. 

* Add bread, chaat masala, coriander, cumin, hot spices 
and salt; shape into cutlets. 

* Coat with breadcrumbs; refrigerate for 1 0 minutes. 

* Mix cornflour and salt in eggs. 

* Coat cutlets with eggs. 

4 Heat oil in a frying; fry golden and remove. 

4 Decorate a dish with lettuce; place cutlets on it; serve 
with chilli garlic sauce, 
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Barbecue Chicken Pasta Salad 



Ingredients: 

Chicken breast 
Penne pasta (boiled) 

Wasabi 

Carrot {finely cut) 

Pineapple (finely cut) 

Corn, Fresh cream 
Barbecue sauce. Mayonnaise 
Hoi chilli sauce 
Sweet chilli sauce 
Paprika powder 
Lemon juice 

Salt, Black pepper (crushed) 
Olive oil 

Spring onion (finely cut) 



1 

400 grams 
1 tsp 
1 

1 cup 

1 cup each 

2 tbsp each 

1 tbsp 

2 tbsp 
Vi tsp 
1 tbsp 
to taste 

3 tbsp 

For garnishing 
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Method: 

* Marinate chicken with or!, salt and pepper; set aside for 
1 hour 

* Mix carrot, pineapple and corn in a bowl; refrigerate 
for 1 hour 

* Heat a grill pan and brush oil on it; grill chicken from 
both sides; remove. 

* Cut chicken into small pieces, 

* Mix remaining ingredients and vegetables in a bowl; 
dish out. 

* Arrange chicken pieces on top; garnish with spring 
onion* 
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MASALA KITCHEN 



Wtftf.PAKSOCIETV.COM 

RSPK.PAKSOCLETV.COM 



(SRPngsii 



PAKISTAN 



& PAKSOCIETVl f PAKSOCIE i V 





Available at all leading stores. 
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"Arbella Pasta prod 
carefully selected, high 

1 00% hard durum wheat" 

We also offer whole wheat and 
9luten free pasta. 

Arbella Pasta offers largest variety 



’^Ported from Turkey 






















Ingredients: 

Chicken legs 
Ginger/garlic paste 
Onion (chopped) 
Tomatoes (chopped) 
Popp/ seeds 
Yogurt (whipped) 

Milk (fresh) 

Saffron 

Red chilli powder 

Green chillies (finely cut) 

Hot spices powder 

Screwplne 

Bay leaf 

Cloves 

Green cardamoms 

Block cumin seeds 

Lemon juice, Rose water 

Coriander seeds (crushed) 

Turmeric powder 

Salt 

Oil 



4 

4 tbsp 

3 
2 

1 tbsp 
1 cup 
Vi cup 
1 pinch 

1 tbsp 

2 

2 tsp 
Va tsp 
1 

4 

5 

1 tsp 

Vi tsp each 
1 tbsp 
1 tsp 
to taste 

Vi cup + for frying 
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Method: 

• Marinate chicken with ginger/garlic and salt; sef aside for 2 hours. 

• Heat oil in a wok; fry chicken golden; remove. 

• Heal Vi cup oil in a pot; fry cumin, bay leaf, cloves, cardamoms and 

onion till golden. 

■ Add red chillies, turmeric, tomatoes, green chillies and salt; cook till 
oil separates. 

• Add poppy seeds, yogurt, milk and saffron; cook till gravy thickens, 

• Add Vi hot spices powder and little water; cook for a few minutes, 

• Add chicken; cook till tender. 



• Add remaining hot spices; screwpine, rose water, lemon juice and 

du 



coriander; keep on dum. 

!XST! 
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Chicken with Almonds 




Ingredients: 

Chicken pieces Vi kg 

Ginger (chopped) 1 tbsp 

Garlic (chopped) 4 cloves 

Red chilli powder V 2 tsp 

Hot spices powder 1 tsp 

Green cardamoms 3 

Almonds (ground) 4 tbsp 

Yogurt (whipped) 2 cups 

Coriander powder 2 tsp 

Cloves 2 

Butter 4 tbsp 

Cucumber, Almonds (finely cut) for garnishing 

Hot spices powder for sprinkling 



Method: 

* Marinate chicken with ginger and garlic; set aside for 
a little while. 

* Heat butter in a pot; fry chicken for 10 minutes, 

* Add red chillies, hot spices and coriander; cook for a 
few minutes. 

* Add remaining ingredients; cook till butter separates; 
dish out. 

* Sprinkle hot spices on top; garnish with cucumber and 
almonds; serve. 
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COLOR YOUR LIFE! 

WITH THE PROTECTION OF LOVE! 



PREMIUM 

WEATHERGUARD 

the EXTERIOR PAINT 
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